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A FINAL WORD ABOUT THE FAIR

FORTY-SEGOND

ANNUAL

O you realize that a Blue Ribbon won at the
Lamoille Valley Fair is accepted all through
Northern Vermont as a standard of excel-

lence? Such is the case. We are constantly
raising our own standards and planning new
features every year.

This year’s Fair is already an assured success.
This department will overrun our capacity, and exciting racing is in-

are coming,
evitable,

More than 60 Race Horses

The Premium Class Horses are coming from all directions, much to our grat-

ification. The Morgan classes are filling as never before,

The Marston Herefords, the Willey Brothers Holsteins, the Cutting Ayrshires,
the various Jersey Herds, are all expected,

The new Barn is completed and contains twenty Box Stalls, 8 x 10 feet in

size, all with plank floors.
whole State.

The modern toilets are finished and are the best in the

Prof, Elliott will judge the Dairy Cattle on Tuesday afternoon—not Wednes-
day—as has been announced, He will give his reasons as he goes along. He will
be here all through the Fair and give any information asked for,

The Amateur Stock Judging Contest is Thursday morning at 11 o’clock,
Open to all Lamoille County Boys who meet the conditions.

Big Free Stage Show and

Exhibitors’ Tickets as advertised in the Premium Book.

Automobiles Allowed.

Excursion Rates on Railroad.

Band Concerts as Usual

Full Admission is Charged Each Day

A Few Sober, Reliable Men Wanted,

O. M. WATERMAI\T, Secy., = Morrisville, Vermont

HYDE PARK
Mrs, 8, B."Waite spent Sunday with
zelatives at East Fairfield.
R. W, Hurlburd aud family were visit-
ors at Jericho last Thursday.
Page Ufford and wife speut Sunday at
the home of her mother in Westford,

Miss Sara Chapin spent Sunday and
Monday with relatives at Essex Center,

Col. McFarland attended the meeting
of Vermont bankers at Barre on Monday
last.

Mrs. E. G. Page and sons, and Prof,
Simpson are at Lake &qus) for a few
days' outing.

Mis. Carroll Deown and children from
West Medway, Mass,, are intown for a
few week's visir,

Mr. and Mrs, F. M. Culver spent the
past weak at Old Orchard and report a
delightful outing.

Mrs. E. E. Badger and Master Glenn
returned Friday last from acouple of
weeks' sojourn at Danvyille,

Eighteen fook teachers' examinations
here last week, Prof. Simpson, conduoct-
od the examinations for Supt, Crosby.

Merton Badger, with his wife and cl:lld
from New York are spending a week
here with his parents, Mr, and Mrs, E, E,
Badger,

Mrs. E. G. Sherwin spent a couple of
days at Hardwick last week and took ad-
vantage of the splendid Chautauqua en-
tainments there.

Advertised Letterse—Mrs. Alma Wilt-
shire, Carroll Eastaf¥n, Leon C. Hull.
Harold A. Waite, M. E. Brewster, Sec,
direen Mt. Golf Club.

Fred Muzzey and wife are away ona
couple of weeks' vacation. They went
by auto and will visit Connectiout and
“other seaport towns’,

Dr. Vaugan, with his wife and dangh.
ter from Chioago, are visiting in this vi-
sinity. The doctor is glad to get back
to the old home town yearly.

Mrs, Lucia Dwinvell, of Lynn, Mass,,
widow of Arch, Dwinoell, a long time
sheriff of this county, is visiting her
many friends in this vicialty,

Aunnouneement is made of the engage-
ment of Miss Lois M, Peake, stepdaugh-

ter of the late Richasd M, Moiles, to Ed-

gar 1), Stanley of Wells River.

Mr. and Mre. H. G, Hadlock, Mr. and
Mre. F. H. Elkios aod Miss Hazoel Elkins
of North Troy wers visitors in town last
Saturday, motoring in a haasdsome Buick.

A party of tourists from Virginia, who
At motoring through the Green “;{1
tsine, were at the Inn last Sunday.
speak highly of Vermont and s good
roads.

l

“Senator Page and r-runllsons. Carroll
and Proctor, retarned from thelr western
trip last Friday night, Miss Alice will
remain in Medford, Oregonm, a while
longer,

Prof. H. M. Jeffords of Greenwood, N l
Y., and H, E. Bishop of Alexandretta,
Syria, were guests of Prof. Simpson a
part of last week. All are Mont-
pelier Seminary and Syacuyse college fra-
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| serve It ollen at the table.

: pounds of rhubarb cut short lengths
| allow
I[’.!‘Mi-tl rind

| stand over ni

i The

.

Boy Sticks in Freezer. I

While playing hide and seek with |
| his companions, Rocco Masta, aged
sevfn, crawled into a blg ice cream
freezer standing in front of a fruit
slore at Altoona, Pa. He became
wedged in the can in such a way that
he could not extricate himself, and
his parents were notified of his plight. |

The mether fainted. The father has-
tened to the store, and by the time
Rocco was rescued he was almost
frozen, for there were ice and brine In
the tub, He will recover.

One She's Overlooked, [

“Mrs. Prebscomb is engaged in sl
kinds of charitable work.”

“A busy woman, I dare say.”

“Yes, indeed. She's so busy finding '
homes for the homeless that Mr. Preb-
scomb, one of the most conspicuous
examfles of the sort T ever saw,
spends most of the time at his club”

Helpful Suggesfion, |

Wood aléohol appHed with a sponge

or cloth 'is ome of the best metnods of

cleaning either eloth or leather up-|

hdlstery. A mixturs of Inseed oll and

turpentine is yombfimes recommended |
ot cléaning ther.

His Guess.
RBRiN—"TWhat &0 ycu suppose thoss
FEuropean soldfeirs do when they find
the trencles filled with water?™ Jlll—-]

*“Why, they fish. T reckon”

| serving kottle with plenty of cold wa-

| tholigh they do-not like rhifbarb. The

RHUBARB AT ITS BEST

RECIPES THAT HAVE BEEN TRIED
AND FOUND WORTHY.

Plant Just Now Is at Its Best and
Should Have a Place on Every
Table—Dumplings That Ap-
peal to the Children.

Rhubarb is at its best just now, as
well as cheap, so it Is a good time to
But in or-
der to have it appreciated it should be
| prepared in a varlety of ways.

Very dellcions preserves can be
| made with rhubarb either alone or
combined with another fruit,

Rhubarb and Fig Jam,— To flve

ene pound of cooking figs, the
and juice of one lemon,
und four pounds of sugar. This should
‘ht, and in the morning
be cooked very slowly for an hour

n put into glasses and geal.
Rhubarb Jam,—To each 1
rhubarb " one pound of sugar and
one lemon, Peel the yellow rind thin
and elice the puﬂ:, Put away over
night with the cut rhubarb as before
described, and boil for three-quarters
of an hour slowly. Pour into jars and
seal.

Rhubarb and Orgnge Jam—Put
three pounds of oramges into a pre-

ter and simmer for three hours. Drain
and cut up the oranges, rejecting the
geeds. Put eix pounds of granulated
sngnr into the kettle with just a little

lor and stir frequently until It boils,

ten put in the orang with threa
pounds of rhubarb cut into short
h»m: hs. Stir again until the mixtura
bulh and then let the whole simmer
for another twenty minutes

Rhubarb Dumplings—Children will
enjoy these for lunch or supper, even

rimabarb is stewed in half ifs welght of

sughr and a little water! While it s
dboking mix a hiscuit Watter, using a
pint of flour, ‘ene-half teaspoonful |
salt, two teazpoonfuls of making pow-
dar and a cuplul of milk. Drop this in |
the rhabarb by spoonfuls and cook for |
from eight to ten minutes. A pinch of
ground ginger or a few rdisins can be
added If fhe flavar s liked,

Rhubarb Jelly=~This makes a nice

| Sunday dessert, beonuse It ean be pre-

pared the day before, Boak one-half
boxTar gelatin in half a cupful of ocold
r for an hour, Cook two pouhds
of rhfibarh In a very liftle watbr and |
when redueed to a pulp swéeten to |
L]

taste. Set aside and cook one cupful
of sugar with one of water for twenty
minutes, Stir the sonked gelntin into
the boiling sirup and stir until dis-
sgolved. IRemove from the fire, add
the rhubarb and set away in a mold
to cool.

Rhubarb gponge 18 made as for felly,
but when it begins to thicken the beat-
en whites of three eggs are whipped In
until the jelly is quite stiff. Serve with
whipped cream or a thin custard made
from the yolks of the eggs,

RhubarbCompote.—A compote {5 very
little more trouble than stewing, but
infinitely more attractive when served,
Boil one cupful of sugar with a wine-
glassful of water for five minutes, Then
drop In ghort lengths of rhubarb, a few
it n time, 8o they retain thelr shape.
Take them out with a skimnier as they
beeome tender and lay in a dish. Pour
the sirup over and serva when ecold.

Washing Shawls,

To wash knitted or erocheted shawls,
fold them as flat as possible and lay
carefully in a case, run through
at intervals with basting thread to
keep flat,
dled like other
goods, says the
washed separately,
precautions for woolen' goods,
squeezing through the hafiis and ke
ing the suds and rinsing water of. the
same lukewarm temperature, Take
out of pillow case, but do not hang
knitted goods up to dry. Put in the
oven on a Dbig plattes, shaking and
turning occagionally, or lay on a clean
cloth in the sunshine.

Drop Gingerbread,

Beat to a cream one-half eupful of |
brown sugar and one-half eupful of
butter or lard that has_been softened.
Add two well beaten eggs, one cupfvl
of molasses, two teaspoonfuls of cinna-
moh, a tablespoonful of ginger, half
a cupful of sour milk with a teaspoon-
ful of esoda beaten in, and, lastly,
three cupfuls of flour. Cover the bot-
tom of a dripping pan with buttered
paper, drop the dough on ih spoonfuls,
giving the cakes ample room to rise
and bake a rieh brown in a moderate
oven.

:'!E‘.(\‘.'-.

flannel or woeolen
Dallis News, It
observe the usual
gantly

e
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To Clean a Copper Kettle,

To bring a copper kettleyback to
its first brightness, wash with soap
and water, then make a paste of a
kuife powder and parfflip-and scou®
well.” Two or three cleanings may be
necessary to bring It back to its orig-
ina] brilliance,

To Make Corks Watertight.
Corks may be made airtight and wa-
tertight By keeping them immersed In
oil for five minutes,

Then they should bs han- |

\EDWARD E. GOODRICH
with B, J. Kelley & Co., Morrisville, Vt.
Funeral Director and Licensed Embalmer
Reasonable Prices and Prompt and Efficient Service,
Licensed in Mass,, N. H, and Vt.

FIRST ANNUAL
REDUCTION SALE

Save 20 percent by buying vour suit NOW., We are offering last
vear's cloths, made up in this year’s styles, very desirable fabrics, made
up in the very latest fashions at a saving of 20 per cent,

A good opportunity for students to get a rare bargain in a

School Suit,

Come and look these materials over and be convinced.

J. L. GOODKIN

Lamoille County’s Only Tailor
Morrisville, Vermont

'HOME
LEDGER

On one side of the home ledger is

Over 20 Years' BExperience.

Drowne Block

Looking on the Dark Side.
The Optimist—"That boy will
president some day.” The Pessimist—
“That boy will be vice-president some |
day.”"—Puck.

ha

Disheartening.
One extremelv disheartening thing |

about striving to impart a literary tone | ) :
| to the editorial page is that it encour- | tabuluted the cost of food, clothing,

ages so many subscribers to send in|taxes, luxuries, ete, On the other
| original poems.—Columbus (O.) Juur-lxnlc of the ledger is the Rwmily in-
nal. come. A nice margin of the income
'should be left after all expenses have
been paid. It will give you a basis
upon whigh to build definite plans
and prepares yoa for unexpected ob-
ligations.

'‘OLD JUNK for the
NEW JUNK MAN

If you save it for me you will get the
higlhest prices, con us treatment and |
a square deal. We fAive in Morrisville |

and ask our share of your pgronage. | ' s b o et .
Wewon’t say all of it, ns lieve | THE UNION SAVINGS BANK

vou have a_right to buy wherever you  AND TRUST CO. will pay FOUR
like. "“We've no axe “l“t' {";‘l“"g"‘il" PER CENT interest on the saved
but are gettiug our share of the busl- margin of the family income. Let

_— { the money that vou have werked
ABE COHEN :

for and saved begin workingfor you,

Mortrisville Junk Dealer, Tel. 133.10/
Near Pleasant View Cemetery. | FOUR PER CENT INTEREST
' PAIDON ALL SAVINGS DEPOSITS,

DEPOT RESTAURANT |

Meals served at reguflar hours,

Lubches at any time as desired.

Also Domestic Cooking of all lnmh,.
orders for which must be givea in ml-i
vAnCe.

MRS, ERNBST PAGE |
{ Tel. 3210 . % Morrisville, Vt. | MORRISVILLE,

| Unlon Savings Bank and™
Trist Company

VERMONT




